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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 
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Subject;  "When  You  Go  Pood  Shopping."  Talk  prepared  "by  Margaret  Brislawn, 
Department  p|  Home  Economics,  State  College  of  Washington. 


Bulletin  available:   "Aunt  Sammy's  Radio  Recipes," 

— 00O00 — 

This  morning  |  am  going  to  broadcast  a  talk  prepared  by  Margaret  Brislawn, 
of  the  Home  Economics  Department,  State  College  of  Washington,    Miss  Bris- 
lawn has  sqme  excellent  ideas  on  the  subject  of  food  shopping,  and  I'm 
glad  to  pass  them  on  to  you.    Perhaps  there'll  be  time  for  a  menu,  when 
we  have  finished  with  the  talk. 


The  first  ifiQ  in  buying  food  is  planning  the  menu.    This  may  be  for  a 
day,  or  fQr  a  week,     Consider  your  family's  needs,  and  the  foods  on  hand 
which  should  be  used  at  once.     List  the  needed  foods  for  carrying  out  the 
menu,  but  do  not  hesitate  to  substitute  for  them  similar  foods  which  you 
may  find  cheaper  at  the  store.    Then  decide  on  the  amount  needed,  taking 
care  not  tq  overstock  in  perishables.    Plan  to  have  fruits  and  vegetables 
in  season,  as  Ifhey  will  be  cheaper.    Know  something  of  the  waste  to' be 
expected.  I 

Always  arrange  to  have  on  hand  certain  staples,  so  that  there  will  be  no 
borrowing1 from  the  neighbors,  or  hurried  trips  to  the  store.    Check  up  on 
these  supplies  each  week,  and  renew  before  the  supply  runs  too  low.  Here 
is  a  suggested  list,  but  of  course  each  housekeeper  should  v^ry  it,  to 
suit  her  own  needs.     In  the  ice  bqx,  keep:  bacon,  butter,  cheese,  eggs, 
cooking  fat ,  and  salad  oil;  in  the  vegetable  cupboard,  keep':  carrots., 
onions,  cabbage,  potatoes,  apples,  lemons,  and  oranges;  on' the  supply 
shelves  keep  such  cereal  foods  as 'breakfast  cereals,  crackers,  macaroni, 
rice,  cornmeal,  flour ?  and  cornstarch;  for  general  cooking  have  dried  beans, 
chocolate,  raisins,  dates,  gelatin,  molasses,  granulated,  brown,  and 
powdered  sugar ,  tapiocai  baking  ppwder,  soda,  spices,  and  vinegar;  for 
beverages  keep  coffee,  tea  and  cocoa.    It  may  seem  costly  to  lay  in  all 
these  supplies,  f.f  you  do  not  now  have  them,  but  you  will  find  it  no 
more  expensive' in  the  long  run,  and  much  more  satisfactory. 

When  the  list  i$t  fully  prepared,  give  your  order  either  by  telephone  or 
in  person  £o  the  grocer,    Telephone  orders  for  goods  which  need  no  in- 
spect ion  save  time  for  both  grocer  and  housewife,  but  care  must  be  taken 
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to  give  definite  "brands,  or  specify  exact  requirements  in  ordering.  How- 
ever, one  should  make  regular  visits  to  the  store,  to  purchase  fruits  and 
vegetables,  and  to  keep  in  touqh  with  the  grocer  and  the  market.  Give 
the  order  early  in  the  morning,  and  plan  for  only  one  delivery. 

Select  your  grocery.    An  honest  reliable  dealer  will  pay  in  the  long 
run,  though  another  seems  to  offer  lower  prices.     One  need  not  limit 
food  buying  to  one  store,  but  better  service  is  usually  given  where  one 
is  a  regular  customer,  and  her  needs  and  tastes  are  known.     Select  a 
grocery  where  conditions  are  sanitary,  and  employees  are  cleanly,  hut 
do  not  demand  elaborate  service  and  costly  store  fixtures.     If  your  income 
is  moderate,  make  up  your  mind  to  put  all  your  money  into  food  value,  and 
avoid  paying  for  expensive  service.     If  you  have  the  time,  it  may  pay  you 
to  patronize  a  cash  and  carry  store. 

At  the  store,  be  "bus iness-like.    You  can  save  money  for  yourself  and  the 
grocer,  in  the  following  ways:    Ask  the  price  before  buying.    Ask  for  defi- 
nite weights  and  measures.    A  wise  buyer  never  asks  for  "fifty  cents 
worth  of  this,"  or  "twenty-five  cents  worth  of  that."    Ask  for  definite  sizes 
of  canned  goods,  as  No.  2  cans  of  corn,  or  Ho.  1  cans  of  pineapple.  Buy 
by  grades,  where  goods  are  standardized,  as  4-0-50  prunes.    Watch  the  scales. 
Compute  amounts  for  yourself,  as  anyone  is  likely  to  make  mistakes.  Read 
labels  on  packages,  for  quantities  and  ingredients.    Buy  in  bulk  rather 
than  packages,  where  sanitary  conditions  permit.    Buy  staples  and  canned 
goods  in  as  large  quantities  as  you  can  store  and  use  economically.  The 
very  small  container  should  he  avoided.     In  a  study  made  recently, 
it  was  found  that  $2.94  was  saved  in  one  afternoon's  shopping  for  eleven 
staple  articles,  "by  choosing  the  larger  container  in  each  case. 

Give  your  grocer  the  written  list  of  staples,  so  that  he  can  put  them  up 
while  you  are  looking  over  fruits  and  vegetables.     Choose  your  own  fruits 
and  vegetables,  but  do  not  handle  them  unnecessarily.    Keep  in  mind  the 
story  of  the  Italian  fruit  vendor,  who,  growing  tired  of  having  people 
squeeze  and  bruise  his  wares,  put  up  the  following  sigh:   "If  you  must 
pincha  da  fruit,  pincha  da  coconut." 

You  can  help  your  groaer  and  yourself  by  shopping  early,  never  in  rush 
hours;  buying  staples  on  days  other  than  Saturday,  which  is  his  busiest 
day;  "buying  as  quickly  as  possible;  not  asking  him  to  keep  open  in  the 
evenings;  checking  over  all  goods  recived  and  reporting  any  errors  at 
once;  not  asking  special  favors  as  extra  deliveries;  and  "by  paying  all 
bills  promptly  when  due. 


That's  all  of  Miss  Brislawn's  talk.     I  liked  part icularly  her  idea  about 
giving  the  grocer  your  written  list  of  staples,  so  that  he  can  put  those 
up,  while  you  select  your  fruits  and  vegetahles.     It  must  he  very  trying 
to  a  grocer,  to  have  his  women  customers  read  off  a  list  of  staples, 
in  an  order  which  makes  him  retrace  his  steps  all  over  the  store. 
But  then  -  some  women  are  like  that.     They  do  queer  things.    As  a  friend 
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of  mine  says,  when  a  woman  runs  her  car  against  a  post,  she  blames  the 
post . 

Our  menu  today  "begins  with  a  dish  of  Scalloped  Salmon,  and  includes  also 
Fried  Green  Tomatoes,  Buttered  Turnips,  and  a  dessert  of  fresh  fruits  - 
—  pears,  grapes,  apples  —  anything  you  have  on  hand,  arranged  in  a 
pretty  centerpiece. 

For  the  Scalloped  Salmon  you  will  need  six  ingredients: 


Prepare  a  sauce  of  the  milk,  flour,  and  butter.    Place  a  layer  of  the 
salmon  in  the  bottom  of  a  greased  baking  dish.    Pour  some  of  the  sauce  over 
the  salmon.     Add  another  layer  of  salmon,  then  more  sauce.     'Cover  the  top 
with  buttered  bread  crumbs.    Bake  until  the  sauce  bubbles,  and  the  crumbs  are 
brown. 

The  green  tomatoes  are  fried  as  you  fry  ripe  tomatoes  —  slowly,  in  a 
heavy  skillet . 

Once  more,  the  menu:  Scalloped  Salmon;  Pried  Green  Tomatoes;  Buttered 
Turnip;  and  Fresh  Fruit. 

Tomorrow;   "Keeping  House  Ferns  Contented. " 


1  pound  can  of  salmon 
1-1/4  cups  milk 

2  tablespoons  flour 


2  tablespoons  butter 

1/4  teaspoon  salt,  and 

1/2  cup  buttered  bread  crumbs 


Six  ingredients,  for  Scalloped  Salmon: 


(Repeat) . 


